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sweet corn gazpacho, fresh corn salsa, corn tortilla, husk powder 
 
~to be paired with Torresella, Pinot Grigio, Italy~ 
 
Second Course 
Apple & Brie Crostini 
fresh apple, brie, caramelized onions, apple butter, sunflower seeds, pickled peppers, 
herbs, focaccia 
 
~to be paired with Torresella, Pinot Grigio, Italy~ 
 
Third Course 
Pork & Sweet Potato Puree* 
pork loin, kale, broccoli rappi, sweet potato puree, crystallized pecans, sauce foyot 
 








whipped brie cheesecake, graham sable, cranberry coulis, pecan butterscotch  
 










Cranberry Citrus Spritzer $5 
 
 
Coffee, Tea, Soft drinks included in Prix Fixe menu 
 
Prix Fixe $45.00 per person 
 
* Vegetarian option available 
 
